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The method is based on prepn. of yeast suspension by mixing milled yea^t with waHer 
treatment of the jrixt with eJL^romagneJLLc fielri ,, introduction of In LSic 
prepn., making dough from flour, water, the yeast suspension, salt and oth^r recipe 
components, fermentation, sepn. into portions and baking. recipe 

In™ Z r ati ^ prepn *, consi sts of an ag. soln. of amylorrhizin PlOx having ratio of 
enzyme to water equal to 1:100. Before introduction into the yp*^ cn^L'nn ^2 
prepn is alnn rreareri in pi err rnmagnetir field of induction 0 7 04 - 0 .06 T and 

^iil* f ^? nc y for 4 5-65 sec. The yeast suspension is prepd. by mixing 

milled yeast wi th v/afpr in th* rat-ir, w an H ^ --^ ^ - ^ - - y 103 

45000-55000 A/m for 2-4 mih ~ 

J/g in 4-6 min. 



reatPri With Plprt-rnmagno fir f j a1 rl 

The dough is made at specific power consumption 45-50 



Tests show that the proposed method increases the specific vol. of bread by 27 9% 
shape stability by 51.6% and porosity by 10%. The content of spore forms of 
microorganisms is reduced by 13.7% compared to the prototype, thus improving 
microbiological structure and increasing storage life of bread. After 24 hrs the 

ll^i l °5 t u S ^tl ? art ° f bread is by 25 * 4% better than that of the prototype, 
and elasticity by 32.6% better, after 48 hrs. the quality of bread deteriorates but 
its friability is still better than that of the prototype by 14.7% and elasticity by 

USE/ADVANTAGE - In bread-baking industry. The method increases the vol. yield of 
i^n^fTo r °K e u ltS < I ualit y' reduces content of spore forms of microorganisms, 
intensifies baking process and increases shelf life of bread. Bui 28/30 7 92 
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